


Lyla’s

FOR THE TABLE .

Lyla’s Focaccia
Extra virgin olive oil, aged balsamic

Gordal Olives
Spicy Edamame Beans

STARTERS

Lyla’s Signature Crispy Duck Salad 16
Mango wontons, plum hoisin, mizuna,
roasted cashews, pickled ginger

Ardsallagh Goat’s Cheese 14
Pickled beetroot, mission figs,
warm flatbread

Seabass & Scallop Ceviche 17
Cured in tiger's milk, heirloom tomato,
orange, shaved fennel

Burrata di Puglia 16
Peach, Mountain View tomatoes, toasted
nut dukkha, wild rocket, aged balsamic

Wild Mushroom Arancini 14
Smoked aubergine, crispy sage, sour cherry,
truffle mayonnaise

MAIN COURSES

Miso Black Cod 23
Sesame pak choi, pickled carrot, tentsuyu,
soy-mirin dashi

100z Dry-Aged Sirloin Steak 42
black garlic & whiskey butter, green peppercorn
sauce, whiskey butter, pont neuf potatoes

Hand-Picked Crab & Grilled King
Prawn Risotto 23

Shellfish bisque, Sicilian lemon, fennel,
basil oil, pangrattato

(V) (VG option available)

Lyla’s Signature Truffle

Chicken Milanese 27

Brioche crumb, San Marzano tomato,
rocket pesto, shaved parmesan, soft hen’s
eggq, truffle jus

Lyla’s Signature Shepherd'’s Pie 28
Slowly braised Irish beef short rib & Wicklow
lamb, cheddar mash, rosemary, red wine jus

Celeriac Schnitzel 25
Himalayan salt-baked celeriac, dillisk polenta
fries, smoked cauliflower purée, gordal olives,
pepperoncino

(V) (VG)

SIDES -

Skin on chips, smoked garlic aioli
Wild rocket salad

Mashed potato

Miso glazed carrots

Tender stem broccoli

Grilled hispi cabbage

Truffle & parmesan chips

Please inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens
present within our dishes as intentional ingredients and indicates where dishes ‘may contain’an allergen. Whilst
we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes.
Allergen menu available on request All prices include VAT. Our beef is 100% Irish. All gratuities are equally divided

between all team members.



